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Tops in the Midwest: Fluffy yellow cake dotted generously with black walnuts 
_Bake at 375° for 30 minutes .. . makes 1 nine-inch triple-layer cake 


cups sifted cake flour 1 cup milk 

teaspoons baking powder 1 cup finely chopped black 
teaspoon salt walnuts 

cup (2 sticks) butter or margarine 1 jar (12 ounces) red-currant 
cups sugar jelly 

eggs Seafoam Frosting (recipe on 
teaspoon vanilla reverse side) 


. Grease 3 nine-inch layer-cake pans; line bottoms with waxed paper; 


grease paper. 


. Sift cake flour, baking powder, and salt onto waxed paper. 
. Cream butter or margarine with sugar until fluffy in a large bowl. 


Beat in eggs, one at a time, until fluffy; stir in vanilla. [over] 


Family Circle 


SEAFOAM WALNUT CAKE (continued) 


4. Stir in flour mixture, a third at a time, alternately with milk; fold in 
walnuts. Pour batter into prepared pans, dividing evenly. 

5. Bake in moderate oven (375°) 30 minutes, or until centers spring 
back when lightly pressed with fingertip. 

6. Cool in pans on wire racks 10 minutes. Loosen around edges with a 
knife; turn out onto racks; peel off paper; cool layers completely. 

7, Patt nyerMicectie with currant jelly on a serving plate; frost side 
and top of cake with sSEAFOAM FROSTING. Decorate with additional 
chopped walnuts, if you wish. 

SEaAFoAM FRostING — Combine 114 cups firmly packed brown sugar, 14 

cup water, 2 unbeaten egg whites, 2 tablespoons light corn syrup, 14 

teaspoon salt, and 1 teaspoon vanilla in the top of a double boiler; beat 

until blended. Place over simmering water. Cook, beating constantly, 

with an electric or rotary beater, 5 minutes, or until mixture triples in 

‘volume and holds firm marks of beater; remove from heat. Makes 

enough to frost 1 nine-inch triple-layer cake. 


